Country Style Vanilla Ice Cream 


4 eggs 

1000ml (4 cups) whipping cream 
2 1/2 cups sugar 

2 tbsp vanilla 

1/4 tsp salt 

approx. 5 cups milk 


In a large mixing bowl beat eggs until foamy.- Slowly add sugar, beat until thickened. 
Add cream, vanilla and salt and mix well. Pour into can. Add milk to fill line on can 
and stir well. Churn in freezer per instructions. 


Instructions: 

a Wash beater, top and cream can well before using. Let the parts cool before 
using, as you will get much faster freezing of your cream if parts are cold. 

2. Put beater in can, making sure it is set well in bottom of can. Pour in mixture to 
be frozen and add milk to the fill line only. 

2B Put top on can and put the can in the tube, making sure that can is centered on 
can rest in bottom of tub. 

4. Attach motor making sure beater is still set properly in can and can is still on 
bottom rest in tub. Latch down well by pushing thumb lock over prong on frame. 

S, Plug motor in before packing with ice and salt. 

6. Pack about 3 inches of ice around can, and sprinkle about 88 ml of salt, evenly 


over ice. Continue adding ice and salt, layer by layer, until tub if filled up to, but 
not over top of can. 


fs As the ice melts and settles you will have to continue adding ice and salt up to the 
top of the can. 
8. The motor will run for approx. 20 - 30 min. The can will turn, not the beaters 


inside it. When the ice cream is made, the can will stop turning and the ice 
cream is finished. 

o Unplug the motor, remove the can, and take off the lid. Remove beater and start 
to eat your delicious Ice Cream. 

10. Clean up: Wash the beater, container and the lid. Rinse the tub and dry well. 
Wipe the motor off to be certain no salt is left on it.(Salt will rust metal) Mop the 
water on the floor. : Re ool 


Things to watch for: 

- sometimes the tub will become jammed with too large of ice. If this occurs, simple 
start the can moving again with your hands. 

- water will leak out of the side of the tub. 

- make certain the motor and the chord do not get WET. Remember Water and 
Electricity do not mix. 

- itis better to have finely crushed ice to ensure a smoother, more evenly frozen ice 
cream. But, large chunks will work, only the ice cream may be a bit grainy, but still just 
as delicious. 


